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His School occupies the new house erected the
last year, 1o which your system of Ventilation
was applied.

I consider hiz opinion in regard to the advan-
tages of your system, as entitled to great weight
from his seientific knowledae, long experience,
and intetligence. T eoncar fully” with him iu
his views of the superiority of your system over
all othens, Indeed I do not think I shall state
the maiter too strongly, when I say that it is the
only etlicient plan yet devised for the ventilation
of public and private buildings.

I am Sir, with gieat respect,
Your obd’t servant,
GEORGE HOOD,
Mayor.
H. Rerraw, Esq.. &e., &e.
Cobeurg, Canada.

CHEAP WASH FOR COTTAGES.

For the ontside of wooden cottages, barns, out-
buildings, fences, &c., where economy is impor-
tant, the tollowing wash is recommended :

Take a clean barrel that will hold water. Put
in it half a bushel of fresh quicklime, and slake
wby pouring over it boiling water sufficient 10
cover it 4 or 6 inches deep, and stiiring it till
sdaked.

When quite slaked dissolve in water, and add
tvo Ibs. of sulphate of zine, (white vitiiol) which
may be had of any of the druggists, and which
nalew weeks, will cause the whiie-wash to
“aden on the wood-work. Add sutlicient watoy
s biing it to the consistency of thick whitewash.
fhis wash is of course white, and as white is a
slor which we think should never be used ex-

ept upon buildings, a good deal suriounded by
wes, 50 as to prevent its glare, we would make
‘a fawn or drab color before using it.

To make the above wash 2 pleasing cream
Jdor add 4 1bs. yellow ochre.

For o fawn color, take 4 Ibs umber, 1 lb. In-

e red, and § 1b. lampblack.

Lampblack, when mixed with water colors,
ould first be thoroughly dissolved in aleohol.
elow ochre, Indiau ved, &e., ave all sold in
y powders at a few cents per pound.

To make the wash grey or stone color, add 1
-vaw umber, and two Ibs. lampblack.

Tise color may be puton with a common white-
=h brush, and will be found muoch more durable
ma common whitewash, as the sulphate of
¢ sets or hardens the wash.

‘heap wash for Cottages of brick, stone, stuc-
or yough-cast. Take a barel, and slake
{ a bushel ol fresh lime as before mentioned ;
1131 the barrel two-thirds full of lime. water
wlve in water and add three pounds of sul-
te of zine. The whole should be. of the
kness o' paint, ready for use with the brush.
wash i~ improved by 'the addition of a peck
‘iite sand stirred inYjust before using it. The
is a pule stone-color, nearly white.

To make it fawn color, add 1 Ib. yellow ochye,
2 Ibs. raw umber, 2 Ibs. Indian red.

To make it a diab, add 1 Ib. Indian red, 1 lb.
umber, 1 1b. lampblack.

This wash, which we have teated thoroughly,
seis and adheies very firmly to biick work or
stuceo, is very dwable, and produces a very
agreeable effect.—Downing's drchitecturs,

MODES OF CURING ITAMS

The-Maryland Agricultural Socicty awarded
four premiums to the following Recipes for curing
Hams ; a process of Domestic kconomy for which
Vireinia as well as Maryland has become die-
tinguished.

T. B. Ramilton’s Recipe.—First Premium.—
To every 100 pounds pork 1ahe S pourds of G. A.
salt, 2 ounces saltpetre, 2 pounds biown sugar,
L} ounees of potashyand 4 galicns of water.  Mix
the above, and pourthe brine over the meut, alter
it has Jain in the b for some two days.  Let the
hams remadn ~ix weeks in brme, and then dried
several days before smeking, 1 have geneially
had the meat rubbed wuth tine salt when it 1s
packed down. The wmeat should be perteetly
cool before packing.

J. Greenw’s Recipe.—Second £Premium—~To
1000 pouvnds of puik, take hall’ a bushel and half
a peck of 8°1t, 3 ounces of saltpetre. 3 pounds of
sugar, and 2 quarts of molasses,  Mix—rub the
bacon with it well ; keep on lor three weeks in
all at the end of nine days take ont the hams,
aud put those which are at the top to the bottom.

R. Biovks, J1.’s Becipe.—~Third Premium.—
One bushel of fine salt, half bushel ground alum,
salt, one and a half’ pounds to a thousand pounds
of pork; left to lie in pickle four weeks; hung
up and smoked with hickory wood until the rind
becomes a dark brown,

C. D. Slinglofl’s Recipe.—Fourih Premium.
—To 100 pounds green hams, take § pounds G.
A. salt, 2 ponuds brown sugar, or molasses equi-
valent, 2 ounces pearlashes, 1 gallons water 3
dissolve well, skimming ofl the scum mising on
the surface. Pack the hams compactly ina tisht
vessel or cask, rubbing the tleshy pait with fine
salt. In a day or tvo pour the above pickle over
the meat, taking care to keep it covered with
pickle. In four to six weeks, according to the
size and weight of the hams, (that is to say, the
longer peried for heavy hams,) hang up to smoke
with green hickory wood. I have put up hams
for the last twelve or fificen years by the recipe
with uniform success, equal at all times to the
sample now presented.

InventioN.—The Oswego Times says thata Mr.
Weeks of that c¢ity, has invented apaddl: wheel for
teamboats. called the *¢ Abligus Paddle Wheel,”
which it is belived by zaad judges will entirely super=
sede those now in use. The advantage of this wheel
consists in the shape of the paddies. They are ansular,
and wstead of striking the water with a succession of
flat jarring blows, they come in contact with it ohligues
1y and, without losing any of the wmotive powery

exert an equal continual force, which at once acceler-



